
Food Packaging Material The photos show a few 
of the food products packaged in Alure, a 
metallized plastic material developed and manu- 
factured by St. Regis Paper Company's Flexible 
Packaging Division, Dallas, Texas. The material 
incorporates a metallized film originally deve- 
loped for space applications. 

Among the suppliers of the film to St. Regis 
is King-Seeley Thermos Company, Winchester, 
Ma'Ssachusetts. Initially used by NASA as a 
signal-bouncing reflective coating for the 
Echo 1 communications satellite, the film was 
developed by a company later absorbed by 
King-Seeley. The metallized film was also used 
as insulating material for components of a 
number of other spacecraft. 

St. Regis developed Alure to meet a multi- 
ple packaging material need: good eye appeal. 


product protection for long periods and the 
ability to be used successfully on a wide variety 
of food packaging equipment. When the cost of 
aluminum foil skyrocketed, packagers sought 
substitute metallized materials but experiments 
with a number of them uncovered problems; 
some were too expensive, some did not ade- 
quately protect the product, some were difficult 
for the machinery to handle. Alure offers a 
solution, 

St. Regis created Alure by sandwiching the 
metallized film between layers of plastics. The 
resulting laminated metallized material has the 
superior eye appeal of foil but is less expensive 
and more easily machined. 

Alure effectively blocks out light, moisture 
and oxygen and therefore gives the packaged 
food long shelf life. A major packaging firm 
conducted its own tests of the material and 
confirmed the advantages of machinability and 
shelf life, adding that it runs faster on machines 
than materials used in the past and it decreases 
product waste; the net effect is increased pro- 
ductivity. 


